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(a) practical hints on microscopy. A sufficient and uniform
illumination of the field of vision is the first essential, use being made of
diffused light of moderate intensity adjustable by means of an aperture
in the diaphragm. Excessive illumination may cause the disappearance
or render difficult the observance of fine structural details, especially with
highly transparent preparations. When the field is properly illuminated
and the preparation placed on the microscope, focussing is effected as
follows: By means of the milled screw the microscope tube is lowered—
being watched from the side and not through the eye-piece—until the objective
is sufficiently near to the preparation ; this distance diminishes as the
power of the objective increases. The observer then looks through the
eye-piece and raises the tube slowly until focussing is exact. In this way
the danger of forcing the front lens of the objective through the cover-slip
is avoided.
The preparation is then passed under the objective, being kept in focus
by means of slight, continuous movements of the micrometer screw; this
movement is very useful, especially with high magnifications, as it permits
the images in different planes to be observed.
The magnification to be employed depends on the nature of the obser-
vation and on the object: for ordinary tests on flour, a maximum of 200-
300 diameters is sufficient. In general it is convenient to make an exami-
nation first under a low magnification to obtain a general idea of the sub-
stance and to determine the interesting points in the preparation, the
details being then studied under a higher power. In order to obtain a
given magnification, it is best to use a high-power objective with a weak
eye-piece, since the magnification of the image of the object is essentially
the concern of the objective and on this consequently depends mostly the
accuracy and sharpness of the image, whilst the eye-piece serves only to
collect and magnify that image.
The microscope is kept away from dust, from sources of heat, and from
the vapours of chemical reagents which would soon corrode the metallic
parts and cloud the lenses.
(6) procedure. Several pinches of the flour from different points
of a well-mixed homogeneous sample are mixed with water in a mortar
until a milky liquid quite free from lumps is obtained. This liquid,'kept
in continuous motion, is poured on to a wide-meshed cloth stretched over
the mouth of a beaker, in which the liquid containing the suspended starch
is collected.
This liquid is well mixed and a drop removed on a glass rod to a
microscope slide, covered with a cover-glass and observed under 200-300
diameters.
The starches are differentiated by the size and form of the granules,
by the presence or absence of stratification and of a Mlum, and lastly by
the isolation or grouping together of the granules.
The microscopic characters of the commoner starch granules are
described below and are seen distinctly in the figures (200 diameters) of
Plates I-V.1 In practice it is, however, useful to make a direct examina-
1 The micro-photographs were t^ken by G. Boscp^

